breakfast
served all day

BELGIAN WAFFLE
maple syrup, strawberries,
whipped cream, butter

EGGS BENEDICT
two poached eggs, english muffin, canadian
bacon, hollandaise sauce, breakfast
potatoes

FRESH FRUIT PLATE
cantaloupe, honeydew, pineapple,
grapes, strawberries, greek yogurt

CLASSIC OMELET
three eggs, breakfast potatoes.
choice of white, wheat
or rye toast

BREAKFAST SANDWICH
two scrambled eggs,
breakfast potatoes.
choice of ham, bacon or sausage

SELECT ANY THREE ITEMS:
ham, bacon, sausage,
mushrooms, tomatoes, onions, spinach,
peppers, american, swiss, cheddar
$1 for each additional item

CASINO BREAKFAST
two eggs any style, bacon, sausage or ham
steak, breakfast potatoes,
choice of white, wheat or rye toast

starters
BUFFALO WINGS
seasoned wings, celery,
carrots, bleu cheese dressing

CRAB CAKES
charred corn relish,
lemon cilantro aioli

SHRIMP COCKTAIL
four jumbo shrimp, tomato-horseradish
sauce, lemon

CHICKEN TENDERS
hand-breaded tenders, honey mustard, bbq
or buffalo sauce

soups
FRENCH ONION SOUP
caramelized onions, toasted crostini,
melted swiss, parmesan cheese

CHEF’S CHOICE CHOWDER
house made with fresh
ingredients

HEARTY VEGETABLE
assorted vegetables, potatoes,
tomato broth

salads
chicken breast • salmon • steak • shrimp

GARDEN SALAD
mixed greens, cucumbers,
vine ripe tomatoes, carrots

CAESAR SALAD
crisp romaine, garlic croutons,
shaved parmesan cheese

ICEBERG WEDGE SALAD
charred corn, vine ripe tomatoes,
cucumbers, crumbled bleu cheese,
bacon, creamy ranch, balsamic glaze

sandwiches
french fries, coleslaw or fruit cup

BLACKENED FISH SANDWICH
blackened catch of the day,
lettuce, tomato,
onion, cilantro aioli

BURGER
half-pound burger, lettuce,
tomato, onion
each additional topping $1

CLUB SANDWICH
turkey breast, ham, bacon, lettuce,
tomato, onion, and swiss cheese
PRIME RIB DIP
shaved prime rib, swiss cheese,
sautéed onions, hoagie roll, french
onion jus

CRISPY CHICKEN SANDWICH
fried chicken, lettuce, tomato, onion,
bacon, provolone cheese, sriracha aioli

steaks
seasonal vegetables , baked potato, sweet potato
or mashed potatoes
FILET MIGNON 5OZ. 29 | 8OZ.

SURF AND TURF 5OZ.
filet mignon, choice of single
lobster tail, crab cake
or four grilled jumbo shrimp

NEW YORK STRIP 12OZ.

entrées
seasonal vegetables, baked potato, sweet potato or mashed potatoes
GRILLED SALMON 7OZ.
atlantic salmon

ROAST PRIME RIB

TWIN PORK CHOPS
grilled bone-in pork chops

SERVED DAILY AT 11AM
au jus, horseradish cream

TWIN LOBSTER TAILS

PETITE CUT 8OZ.

6-7OZ. EA.
two cold water lobster tails,
drawn butter

QUEEN CUT 12OZ.
KING CUT 16OZ.

chef’s signatures
FISH AND CHIPS
crispy cod, french fries,
coleslaw, tartar sauce

BBQ RIBS
baby back ribs, french fries

PORK OSSO BUCCO
braised pork shank, mashed potatoes,
roasted vegetables, demi-glace

SIZZLING FAJITAS
COMBO
steak or chicken, yellow rice,
black beans, warm tortillas

YANKEE POT ROAST
boneless short ribs, mashed potatoes,
roasted vegetables, demi-glace

pastas
SPAGHETTI AND MEATBALLS
beef meatballs, spaghetti noodles, marinara
sauce, shaved parmesan cheese

CHICKEN ALFREDO
fettuccine pasta, creamy alfredo sauce, broccoli,
tomatoes, shaved parmesan cheese

sides
baked potato
sweet potato
asparagus
sauteed spinach

mashed potatoes
french fries
yellow rice
seasonal vegetables

desserts
NY CHEESECAKE
graham cracker crust,
strawberries,
whipped cream

CHOCOLATE INDULGENCE CAKE
chocolate cake, mousse filling,
whipped cream
CARROT CAKE
sweet cream cheese,
caramel, candied walnuts

KEY LIME PIE
whipped cream, lime zest,
white chocolate sauce

*All entrees are accompanied by seasonal vegetables and choice of potato.
All orders are subject to sales tax. Consuming raw or undercooked meats, poultry,seafood or eggs increases your risk of food borne illness

lucky 7 drink features
blue hawaiian

mai tai

melonballer

malibu coconut rum, blue
curaçao, pineapple juice

bacardi rum & finest call mai
tai mix, grenadine

midori melon liqueur, vodka,
pineapple juice

casino splash

cherry kiss

lemon squeeze

malibu coconut rum, sour mix,
orange juice, pineapple juice,
grenadine

three olives cherry vodka,
cranberry juice, grenadine

pink fireball

absolut citron vodka, triple
sec, simple syrup, lemon juice,
sierra mist

fireball whiskey, lemonade,
grenadine

champagne & sparkling
freixenet blanc de blancs, brut, 187ml split
freixenet blanc de blancs, brut, 750ml
veuve cliquot yellow label, nv
perrier jouet fleur brut, 2002
dom perignon brut, 2006

white wines
chardonnay frontera, chile, 2016
chardonnay chateau st. jean, sonoma county, 2014
chardonnay ferrari, carano, sonoma, 2014
pinot grigio vista point, california, nv
pinot grigio santa margherita, trentino-alto adige, 2015
riesling woodbridge, california, nv
sauvignon blanc oyster bay, new zealand, 2017
white zinfandel copper ridge, california, nv

red wines
cabernet sauvignon copper ridge, california, nv
cabernet sauvignon br cohn “silver label,” napa valley, 2016
cabernet sauvignon robert mondavi, napa valley, 2014
merlot tisdale, california, nv
merlot clos du bois, california, 2013
merlot markham, napa valley, 2014
pinot noir crane lake, california, 2015
pinot noir la crema, sonoma county, 2015

